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diet, but barley, millet, and maize bread are also eaten,
especially in the regions lying in the interior of the coun-
try. Considerable quantities of barley are exported to
Europe where it is used for malting purposes. On the
other hand, large quantities of wheat flour are in normal
times imported, principally from Eussia. In 1910 the
value of imports under this head was over L. T. 3,000,000
gold ($13,200,000). The explanation of this anomaly is,
£?st, the cheapness of water transport as compared with
the cost of carriage by pack animals and carts from the
interior of the country, and, secondly, the fact that in-
dustrial methods have not kept pace "with the advance in
the standard of living. - The demand is for finer grades
of flour than the native mills can produce.
Next in order of importance, and easily ranking first
as an article of export, stands tobacco. Before the
Balkan wars Turkey held a high position as a grower
of high-grade tobacco. Even after the loss of the Euro-
pean provinces, ho^ever5 value of the exports in a single
year has amounted to $10,000,000. The greatest quan-
tity as well as the finest quality is grown in the provinces
bordering on the Black Sea, and a smaller amount of a
specially high grade is produced in the Latakia plain
in northern Syria. Smyrna has a vast production of
medium grades. At one time the greater part of the
tobacco produced in the country was consumed in the
country, but at present Turkey produces to a large extent
for export. The systematic and steady demand for the
crop on the part of American manufacturers has greatly
stimulated production both as regards quantity and
quality. The table on page 287 gives the production in
Turkish territory for 1914 and 1920.
Olives thrive in all parts of the Mediterranean coast
and to a considerable distance into the interior. Both
the preserved frait of the tree and the oil ertrstcted from
it constitute an important article of diet among the peo~

